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terhadap Sifat Fisikokimia dan Organoleptik Tortilla. 
Di bawah bimbingan: 
Ir. Adrianus Rulianto Utomo, M.P, IPM 
 
ABSTRAK 
 
Tortilla merupakan salah satu makanan ringan berbahan dasar jagung 
yang populer dan digemari oleh masyarakat. Tortilla mempunyai 
karakteristik berwarna kuning, renyah, dan tipis. Berdasarkan hasil penelitian 
pendahuluan, tortilla yang terbuat dari tepung jagung saja memiliki tekstur 
yang kurang renyah dikarenakan kurangnya pati pada tepung jagung untuk 
membentuk struktur matriks, sehingga diperlukan penambahan sumber pati 
lain seperti tapioka. Rancangan penelitian yang digunakan adalah RAK 
(Rancangan Acak Kelompok) dengan faktor tunggal. Percobaan ini terdiri 
atas enam taraf perlakuan yaitu 10%, 15%, 20%, 25%, 30% dan 35%. 
Pengulangan dilakukan sebanyak empat kali sehingga diperlukan 24 unit 
percobaan. Parameter yang diuji adalah kadar air, tekstur (kerenyahan dan 
daya patah), dan organoleptik (kerenyahan dan daya patah). Hasil pengujian 
menunjukkan adanya pengaruh nyata terhadap kadar air tortilla (4,06 – 
7,20%) dan tekstur tortilla dengan rentang nilai daya patah sebesar 1,3758 – 
9,5262 (g), serta rentang nilai kerenyahan sebesar 1,5811 – 9,7155 (g). Hasil 
pengujian menunjukan perbedaan nyata pada sifat organoleptik parameter 
daya patah (4,096 – 6,648) dan kerenyahan (4,678 – 6,449), serta 
menunjukkan tidak ada pengaruh nyata terhadap parameter rasa (4,671 – 
6,449) dan warna (5,672 – 6,461). Semakin banyak penambahan tapioka 
dapat menurunkan % kadar air dan meningkatkan kerenyahan dan daya 
patah., dan meningkatkan penerimaan pada pengujian organoleptik. Nilai 
lightness tortilla berkisar pada 60,1 – 73,8 dan nilai derajat hue berkisar antara 
67,7 – 78,7. Perlakuan terbaik tortilla terdapat pada penambahan tapioka 
sebesar 35% dengan luas daerah sebesar 82,2687. 
 
Kata kunci: tortilla, tepung jagung, tapioka 
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Clarisa Aurelia Harlim, NRP 6103016090. The Effect of Cassava Starch 
Addition on Physicochemical and Organoleptic Properties of Tortilla 
Advisory committee: 
Ir. Adrianus Rulianto Utomo, M.P, IPM 
 
ABSTRACT 
 
Tortilla is a popular snack that contains of corn as the main 
ingredient. Tortilla is very thin, crunchy, and has a yellow color. The main 
process to produce the tortilla such as water addition on the main According 
to the experiment, tortilla that made only with the corn flour produced the ‘less 
crispy’ tortilla. One of the solution to solve this problem is by adding another 
source of starch such as cassava starch. The starch can enhance the crispiness, 
because it can form the matrix structure in the tortillas. The purpose of this 
experiment is to know the effects of cassava starch addition in the tortilla. 
Design of the experiment that used to making the tortilla is randomized block 
design with the 6 stage and 4 repetition inside of it (10%, 15%, 20%, 25%, 
30%, and 35%), so there will be 24 experiments. The parameters that’ve been 
tested on this experiment are water content, texture (crispness and 
fracturability), and also the organoleptic parameters (crispness and 
fracturability). The results show that there is a significant difference on 
tortilla’s water content (4.06 – 7.20%), fracturability (1.3758 – 9.5262 g), and 
crispness (1.5811 – 9.7155 g). The results show that there is a significant 
difference on organoleptic properties such as fracturability (4,096 – 6.648) 
and crispness (4.678 – 6.449). There is no significant difference on 
organoleptic properties such as flavor (4.671 -6.449) and color (5.672 – 
6.461). The more addition of cassava starch, the water content will be lower, 
and increase the crispiness and fracturability of tortillas, also could increase 
the organoleptic value. The value of lightness is between 60.1 – 73.8, and the 
value of ohue is between 67.7 – 78.7. The best treatment organoleptic test is 
35% addition of cassava starch, and the area value is 82.2687. 
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